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Figure2. Total Water content change of Pectin and Starch confections from fresh to 8 weeks  
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Figure3. Aw change of Pectin and Starch confections from fresh to 8 weeks  
 
     Figure4. G’ of Pectin vs Starch Gummy at RT from fresh to 8week- storage(1-100Hz)  in log  scale 
 
Black raspberries (BRB) have draw food scientists attention due to their rich 
source of bioactive phytochemicals and nutrients that have promising 
anticancer effect, such as anthocyanins and ellagitannins. As reported, they 
may be involved in inhibiting chronic inflammatory processes  which are 
associated with the initiation and promotion of cancer in various organs1. 
However, due to the instability of these compounds during production process 
and storage, a suitable food matrix need to be carefully designed so that these 
bioactives can be stored, delivered and released at desirable rate. Polymer 
gels formed by starch or pectin have 3-dimensional network that can protect 
and entrap these bioactives for targeted delivery2. Total water content, water 
activity (Aw), texture, and rheological properties are some of the most 
important factors in qualifying physicochemical stability of a product. The 
consistency of these properties may changed during product storage and this 
can lead to serious safety problem, affect quality acceptability and influence the 
function of delivery.  
The objective of this study is to assess the physicochemical stability of two 
different BRB matrices: Starch and pectin based gummies, under different 
storage temperature conditions for two months 
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